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INSPECTION] RSN| TYPEJGRADE | INSPEC N DATE ESTAELJSHME §.NA
[Reguiar I O B 24 ﬂit
|Follow-up V] T'IME IN ] iED)UT PER@I HOLD.l\EF. m WW
ICompIaint RATING ' a 3 FDW /7
Jinvastigation ‘P‘, dANIB\RY PERMIT NO. JLOCATION Address) Ll & |
2000111, pRALZS® (575 N BE FAMON 1o
ESTABLISHMENT TYPE AF.EA |No. of Risk Factor/intervention Violations D RISK CATEGORY
No. of Repeat Risk Factor/Intervention Violations F))
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Clrcle designated complianca {IN, OUT, N/O, NiA} for each numbered item. Mark “X" in appropriate box for COS andfor R.
IN = In compliance OUT = Naot in compliance N/O = Not observed N/A = Not applicable cos Comacted on-site during inspection R = Repaat viclation  PTS = Demeri points
Compllance Status ] T, ompliance Status_ 3 T!
‘Supervision Potentially Hazardous Food/(TCS Food)
1 I'N — Person In charge present, demonsirates 5 16 [IN_DUT_NiA_NIO|Proper cooking ime and temperatures 6
knowledge. and performance dulies 17 |IN OUT WA NIC|Proper rehsating procedures for hol holding 6
= Employea Health 18 |IN OUT WA NIO|Proper cooling time and tamperature 6
2 [N out |Management awareness; pallcy present [ 19{{INJOUT WA NIO|Proper hot holding temperatures 6
3 [N out |Proper use of reporting, restriction & exclusion 3] | 20 N)OUT NiA Proper cold holding temperatures 3]
Good Hyglenlc Practices [ 27 JiN OUT WA NiO|Proper date marking and disposition 6
N OUT NA NO :,r:::rw e:;i:g. tasting, drinking, beteinut, or Consumer Advisory
5 |IN OUT NA NO [No discharge from eyes, nose, and mouth 6
Consumer Advisory provided for raw or
Pravanting Contamination by Hands 22 |IN ouT A h dem’gk‘;d s 6
6 [IN OUT N/A NIO [Hands clean and properly washed
IN OUT N N |MNo bare hand contact with ready-to-eat foods or Highly Susceptible Populations
approved alternate method property followed 23 N out NA Pasteurized Foods used: pmohibited foods not 8
Adequate handwashing facliitles supplied & offerad
8 |IN our 6
accesslble _ Chemical
g o our o0 obl;: ;r::;i';?:vt:source 3 24 |IN OUT NA Food additives: approved and properly used 6
10 v ouT NiA MO |Food received at proper temperature 6 25 n our Toxic subsiances properly identified, stored, 6
11 N out Food in good condition. safe, and unadulterated 6 used
12 |IN oUT Na nn |Required records avallable: shellstock tags, 6 Conformance with Approved Progedures
parasite destruction 26 v our na Compliance with variance, speciallzed 8
Protection from Contamination process, and HACCP plan
13 [Iﬂ- OUT N/ ficodisspsiatsdiend proiaciad 6 Risk factors are improper practices or procedures ldentified as the most
14{npour A Food contact surfaces: claaned & sanitized 6 prevalent contributing factors of foodborne iltness or injury. Public Health
15 [N our Proper disposition of retumed, praviously [ inlarventions are control measures to prevent foodbome illness or injury.
served, reconditioned, and unsafe food
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures lo control the Introduction of pathogens, chemicals, and physicat objects into foods.
Mark "X" in box: f numbered item Is not In compliance andfor If COS andfor R.  COS =Correcled on-site during inspection R =Repeat violation  PTS =Demerit poinis
Compliance Status I [~ [Compllance Status |
Safe Food and Water Proper Use of Utensils
27 Pasteurized eggs used where required 40 In-use utenslls; properly stored 1
28 Water and lce from approved source a 41 ::;r:;l:, equipment and linens: propery stored, dried, 1
29 Varlance obtained for specialized processing methods h] 42 Single-use/single-service articles: properiy stored, used 1
Food Temperature Control 43 Gloves used properly 1
30 Proper cooling methods used, adequate equipment for 1 Utanslils, Equlbmaht_and Vending
temperature conirol 44 Food and nonfood-contact surfaces cleanabie, propery 1
31 Plant food properly cooked for hot holding 1 deslgned, construcled, and used
32 Approved thawing methods used 1 45 :\;::wash ng facilities: installed, malntained, used; test 1
33 Thermomeler provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food identification ‘Physical Facliities
34| |Feod property labsled; original container [ | 1 47 Hot & cold water avallable, adequate prassure 2
Prevention of Food Contamination 48 Plumbing installed; proper backflow devices 2
35 |insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2
3§ ;;&::unauon prevanted during food peparation, storage & 1 50 Tollet faclities: properly constructed, supplied, & cleaned 2
37 Personal cleaniiness 1 51 Garbage/refuse propery disposed; facllitles maintained 2
38 Wiping cloths: properly used and stored P "17 52 Physical facilities installed, maintained, and clean 1
39 Washing fruits and vegetables ¥ 53 Adequate ventilation and fighting; designated areas use 1
|t have read and understand the above violation|si<and ) am aware gty cofractive measures that shall ba taken, »

lPerson in Charge (Print and Sign) HM&W ﬁ}a— %/_.'

Date:

b /Do |22

IDEH Inspactor (Print and Sign) /r q”w-z“ fpﬂb

Follow-up {Clrcéone): YES (@

Follow-up Date

App.- DEH 10.2014
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Yellow: Food Establishment




_fJepartrnent of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report Page —of

ESTABLISHMENT NAME LOCATION (Address)
| MaeS st "~ SEE Phue 1
PECHOMN DATE SANI ERMIT NO. PERMIT HOLDER
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TEMPERATURE OBSERVATIONS

ItemILoEation Temperature (° F) Item/Location Temperature {* F)
T F
% P
TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS |

Vnolatlons cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the inspaction today, the items listed abova identify violations which shall be c by the date specified by the Department. Fallure to comply may result In
further regulatory actions. If seeking to appeal the result of this insp n, o written rpGuest fgr hearing must be submitted to the Director before the Indlcalad carrectlon
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